
DINNER 



Starters

Baguette [v.] with herb butter � 5,5 
Onion soup [v.] gratinated with gruyere and emmental� 9,5 
Burrata [v.] with romesco, smoked almonds, basil	 13 
and focaccia toast�
Beef carpaccio with truffle dressing, rocket, pine nuts,	 14 
parmesan cheese�  
Salmon tartare tartare of marinated and smoked salmon, 	 13,5 
with savora-dill mayonnaise, on focaccia toast with	  
bouillabaisse bitterbal   �
Gambas pil pil with olive oil, garlic, chilli,	 13
parsley and focaccia�

 

Mains

Dolly’s meatball from the gravy with stamppot of string beans� 16,5
and piccalilli 
½ Farmers chicken roasted with chimichurri and French fries� 19,5
Dolly’s steak with gravy or pepper sauce and French fries � 22,5 
Sea bream fillet with tomato orzo, lemon beurre blanc and basil� 19,5
Melanzane [v.] roasted aubergine with tomato sauce and basil� 18
Caesar salad romain lettuce with caesar dressing, cooked egg,	          18
anchovy, croutons, Parmesan cheese and crispy fried chicken�
Dolly’s smashburger on a brioche bun, with secret burgersauce	 17,5
cheddar, iceberg lettuce, tomato and French fries�
Crispy chicken burger crispy chicken on a brioche bun 	 18,5
with romain lettuce, parmesan, caesar mayonnaise and French fries�

 

Sides

French fries [v.] with mayonnaise� 5
Parmesan-truffle fries [v.] with truffle mayonnaise	 7,5
and parmesan cheese�
String beans [v.] with herb butter and lemon � 6 
Stamppot string beans with string beans and crispy onion � 6,5 
Small caesar salad romaine lettuce with caesar dressing, 	 6,5
parmesan cheese and croutons�

 

Desserts

Dolly’s dame blanche [v.] soft-serve with chocolate sauce, 	 8
whipped cream and cacao nibs�
Chocolate mousse [v.] with caramel, sea salt and chocolate crumble� 8
Homemade apple pie [v.] with soft-serve� 8 
 

Red fruit [v.] with white chocolate crumble and almond	 8
Caramel [v.] with peanut and nougat� 8

Allergies? Let us know!	 [vgn.] vegan [v.] vegetarian


